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Chances  are... a  pressure  cooker  sauce  pan  has  been  on  your  shopping  list  for 
■a  longtime.    Its  advantages  are  veil  known.    Cooking  with  steam  saves  fuel.  And 
you  can  cook  meat  and  vegetables  under  steam  pressure  m  Just  about  a  fourth  the 
time  it  takes  to  cook  them  by  other  methods.    In  this  day  and  age  such  a  time  saver 
is  a  boon  to  any  household  and  it's  particularly  helpful  to  those  of  us  who  keep 
house  and  work  outside  the  home  too. 

Now  that  pressure  sauce  pans  are  coming  to  the  market  you  may  find  it  hard  to 
decide  just  what  type  you  want  to  buy.    Household  specialists  of  the  U.S.  Depart- 
ment  of  Apiculture  offer  some  tips  you'll  find  helpful. 

In  buying  a  pressure  sauce  pan-as  in  other  household  equipment-it  pays  to 
ask-first  of  all,  "How  easy  is  this  to  operate."  And  then,  "How  easy  is  it  to 
keep  clean?" 

in  the  sauce  pan... the  ease  of  operation  depends  lately  upon  the  sea!... on 
the  „a.y  the   :over  or  lid  to  the  pan  is  closed  so  that  it's  eteaMtight. 

»ow  this  may  he  done  ta  different  ways.    In  one  type  of  pan  on  the  market 
*e  flesihlc  lid  is  sealed  with  a  aprinS.     In  another  type.. a  fle„hle  hand  1B  used 
to  clamp  the  lid  to  the  pan.    A  third  seal  is  a    hayonet  type  of  lock.    Per  this 
an  you  do  is  to  hrins  the  handles  into  parailel  position  and  lock  them  with  a  ' 
slight  turn. 

The  shipment  specialists  say  that  either  aluminum  or  stainless  ^teel  W 
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satisfactory  for  a  pressure  cooker  saucepan.    Check  to  see  that  the  handles  are 
securely  Inolr^cl  ?o  that  the  pan  won't  turn  over  easily. 

Of  course  you'll  avoid  any  construction  that  makes  the  sauce  pan  hard  to 
clean. 

Just  a  few  more  pointers: 

Where  there's  a  rubber  gasket... you  should  expect  it  to  be  resistant  to  cook- 
ing oils  and  fats. 

One  of  the  main  points  to  keep  in  mind  when  you  buy  the  pressure  sauce  pan  is 
how  you  will  use  it.    Do  you  want  a  utensil  in  which  you  can  cook  a  whole  dinner 
at  a  time?    In  that  case  if  yours  is  the  average  family --you' 11  need  a  four-quart 
cooker.    But  if  you  plan  to  use  the  sauce  pan  to  cook  meats  alone  or  vegetables 
alone... a  three-quart  or  smaller  pressure  sauce  pan  will  be  adequate. 

One  thing  you  can  depend  on. . .the  manufacturer  will  make  sure  that  the  sauce 
pan  will  be  safe  to  use  with  the  pressure  it  must  withstand. 
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